
SIGNATURE
COCKTAILS,

SPECTACULAR
SUNSETS

Named after the year the hotel opened,
Bar Nineteen12 is a reminder that the city of 
Beverly Hills was built up around our hotel  

over a century ago. It’s where the entire area’s 
history began. Our cocktail menu is centered 

around those very neighborhoods  
that make up our community.



LOS ANGELENOS COCKTAILS
28

BENEDICT CANYON

Tucked away in Beverly Hills, this secluded 
neighborhood to the west is home to sprawling 

celebrity estates and scenic overlooks.

WhistlePig Rye, Martel Blue Swift Cognac, 
Marolo Milla Grappa, Bénédictine, Orange Bitters  

Smoked with Japanese Orange Twist

BEVERLY CREST

Aka the ‘Balcony’ of Beverly Hills. Here along 
the Santa Monica Mountains, some of Hollywood’s elite 

have carved their homes into the hillsides.

The Glenrothes 12 Year Old Speyside Scotch Whisky,  
Pomegranate, Cointreau, Lemon, Orgeat

HOLLYWOOD

Home of The Oscars, legend has it this larger-than-life 
symbol of the entertainment business got its name from 

early residents inspired by a holly-like toyon bush.

Grey Goose Vodka, Orange, Lemon, 
Cointreau, Passion Fruit



LOS ANGELENOS COCKTAILS
28

BEVERLY GLEN

A close-knit community nestled in a rustic canyon 
with a winding road, on the eastern edge of Bel Air.

Calirosa Reposado Tequila, Campari, Blood Orange, 
Lemon, Agave Nectar, Cointreau, Thai Chili, 

Tajín and Black Pepper Rim

PACIFIC PALISADES

Set between the Santa Monica Mountains and the 
Pacific Ocean, residents can rave about having landmarks 
such as the Getty Villa or the Eames House as neighbors.

G.H. Mumm Grand Cordon Champagne, Italicus, 
Elderflower, Butterfly Pea Blossom Tea

HOLMBY HILLS

Together with Beverly Hills and Bel Air, this neighborhood 
forms the ‘Platinum Triangle’ of Los Angeles and boasts 

panoramic views of the entire LA Basin.

Cincoro Reposado Tequila, Apple, Lemon, Rosemary, 
Vecchio Amaro del Capo, Apple Spice

BEVERLY PARK

No sidewalks, no paparazzi. The gates of North 
and South Beverly Park lead to a private haven for 

some of the biggest names in the spotlight today

Malfy Con Limone Gin, Lemon Juice, Domaine de Canton 
Ginger Liquor, Blueberry, Fever-Tree Soda Water



MOCKTAILS
22

WEHO

Known for its high-energy nightlife and entertainment 
venues offering live music and comedy, alongside some 

of the city’s most buzzworthy restaurants.

Seedlip Spice 94, Hibiscus, Orgeat, 
Lemon, Fever-Tree Ginger Beer

THE FLATS

A charming residential neighborhood that epitomizes 
the California aesthetic with its wide, tree-lined streets, 

perfect for an evening stroll.

Seedlip Grove Citrus 42, Passion Fruit, 
Lemon, Pineapple, Vanilla

BEERS
12

SANDY BEER, DAZE I.P.A. 
A West Coast I.P.A. with tons of juicy, fruit hops.

SANDY BEER, BLONDE PILSNER 
Easy drinking Mexi-Cali lager with Motueka 

aroma hops and a hint of lime.



WINES

SPARKLING     5oz 8oz

Val de Mer Brut Nature Rosé, Chablis, France NV   20 30

Paul Bara Brut Réserve Grand Cru, Champagne, France NV   42  67

Bruno Paillard Brut Première Cuvée, Champagne, France NV   38  60

Michel Gonet Grand Cru Zero Dosage, Champagne, France NV   38  60

Jacquart Brut Mosaique, Champagne, France NV   22  36

Delamotte Brut Les Mesnil, Champagne, France NV   38  62

Billecart-Salmon Brut Rosé, Champagne, France NV   45  72



WINES

WHITE     5oz 8oz

Scarpetta, Pinot Grigio, Delle Venezie, Italy   10  16

Chauvet, Sauvignon Blanc, Menetou-Salon, France   22  35

Robert Weil, Riesling, Kiedricher Trocken Rheinhessen, Germany, 2020  25  40

Weingut Jäger, Grüner Veltliner, Federspiel, Ried Klaus, Wachau,   17  28 
Austria 2021

Columna, Albariño, Rías Baixas, Spain, 2022   14  23

Roland Lavantureux, Chardonnay, Vieilles Vignes Chablis, France, 2020  24  39

Presqu’ile, Chardonnay, Santa Barbara, USA, 2021   15  24

ROSÉ  

Miraval Rosé, Côtes de Provence, France   15  24



WINES

RED   

Thibault Liger-Belair, Gamay, Beaujolais, France, 2017   15  24

Michel Gros, Pinot Noir, Fontaine St. Martin, Hautes-Côtes de Nuits,  30  47 
Bourgogne, France, 2019

Isole e Olena, Sangiovese, Chianti Classico, Italy, 2019   20  31

Muga, Tempranillo, Reserva, Rioja, Spain, 2018   20  31

Vietti, Nebbiolo, Barolo Castiglione, Italy, 2018   38  60

Thierry Germain Selections, Cabernet Franc,   30  49 
‘Terres Chaudes’, Saumur-Champigny, France, 2020

Domaine du Vieux Télégraphe, Grenache, Syrah and Mourvèdre,   34  54 
Télégramme Châteauneuf-du-Pape, France, 2019

Château Faizeau, Merlot, Montagne-Saint-Émilion, France, 2019   21  33

Cartello, Cabernet Sauvignon, Alexander Valley, Sonoma,   27  43 
California, USA, 2018



WINES

PREMIUM     5oz 8oz

Didier Dagueneau, Sauvignon Blanc, Blanc, Etc. Pouilly Fumé,   60  96 
France, 2018

Robert Chevillon, Pinot Noir, Vieilles Vignes, Nuits-Saint-Georges,  75  119 
France, 2019

Domaine Tempier, Mourvèdre, Bandol Rouge, France, 2019   41  66

Château du Pégau, Grenache, Syrah and Mourvèdre   45  72 
Cuvée Réservée Rouge Châteauneuf-du-Pape, France, 2019

Château Duhart-Milon-Rothshild, Cabernet Sauvignon   50  80 
Moulin de Duhart, Pauillac, France, 2019

Heitz Cellar, Cabernet Sauvignon, Napa, USA, 2017   45  72



FOOD

PERFECT FOR SHARING

Caviar Parfait and Chips 90
House-Made Kettle Chips, Chives, Lemon Crème Fraîche Caviar Dip

Ahi Tuna Tostaditas 35
Crispy Corn Tostadas, Guacamole, Radish, Spicy Ponzu

The Charcuterie Board 46
Perfect Pairings 

The Cheesemongers Board 42
Perfect Pairings 

Artisan Cheese and Charcuterie Board 72
Perfect Pairings 

Truffle Fries  32
Shaved Truffle, Parmesan, Truffle Aïoli 

Crispy Calamari  32
Spicy Herb Remoulade, Lemon

Chips and Guacamole  28
House-Made Tortilla Chips, Salsa Verde

House-Made Hummus Crudités   38
Seasonal Vegetables, Feta, Espelette Pepper

Half Dozen Oysters  39
Mignonette, Fresh Horseradish, Lemon Cocktail Sauce

Shrimp Cocktail  35
Cocktail Sauce, Horseradish, Lemon

If you suffer from a food allergy or intolerance, please inform  
a member of the restaurant team upon placing your order.



FOOD

THE CLASSICS

McCarthy Salad 46
Iceberg, Romaine, Grilled Chicken, Egg, Beets, Tomatoes, Cheddar,  
Smoked Bacon, Avocado, Balsamic Vinaigrette 

Caesar Salad  32
Organic Romaine, Parmesan Dressing, Croutons 

American Wagyu Burger  46
Caramelized Sherry Onions, White Cheddar, Heirloom Tomato,  
Arugula, Dijon Aïoli 

Double Decker Club  38
House-Smoked Turkey, Bacon, Lettuce, Tomato, Cheddar, Mayonnaise





“Guests are entitled
to the best of everything,  

regardless of cost!”

MARGARET ANDERSON
Original Founder of The Beverly Hills Hotel


